
Executive Chef // Douglas Talley
Sous Chef // Natosha Gay

Master Gardener // Jackie Wilkerson
Village Mayor// Pete Wilkerson

*Items may contain or come into contact with WHEAT, EGGS, DAIRY, NUTS, SESAME and SHELLFISH

First Course
garden greens, Beemster XO, Marcona almond, pickled onion, grape tomatoes, salted strawberries 

w/ house vinaigrette 

Second Course 
choice of 

smoked Wagyu Tri-Tip of USDA prime grade w/ jus
or

seared Mahi Mahi w/umami drizzle
 or

*8oz Ribeye Steak of USDA prime grade w/ jus
or

 creamy garlic Chicken Thighs w/garden herbs 
or

Boursin stuffed Tomato w/garlic spinach, toasted pumpkin seeds  & celery root puree 

all served with brown butter rice  & garden vegetables 

additional entree protein selection 40

Third Course
brown sugar & almond tart w/spiced baby pear 

Arrival
sweet cornbread w/salted maple pecan butter 

Amuse-Bouche
Jumbo cocktail shrimp w/ hand-ground spicy horseradish 

due to the seasonal nature of our ingredients our menu may change at any time without notice 


